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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


1 

I    !  i 


Housekeepers'  .Chat 


Thurs . ,  Jan.  12/28 


(I30T  TOR  PUBLICATIOI:) 


Subject :     "Economical  Use  of • Left-overs . "     Infornation  from  Bureau  of  Home 


The  first  part  of  todcy'e  program  is  a  reply  to  a  letter  received  two 
......Ks  aj^o,  from  a  friend  vho  -ve::,:d  for  a  radio  -cookbook.     "I  hope,"  she  writes, 

"to  find  reci-pes  for  rnakinc_;:  left-overs  into  economical  dishes," 

Glancing  through  the  radio  cookbook,  hastily,   I  find  there  are  a  number  of 
recipes  for  left-overs. 

For  example,  take  the  recipe  on  Page  42,  for  Chicken  Rizotto.     This  is  a 
savory,  economical  dish,  of  rice  and  chicken.     It  is  an  e>:cellent  means  of  ex- 
tending the  flevor  of  a  smaJl  quantity  of  left-over  chicken,   into  a  substantial 
dish  for  another  ineal.     Left-over  cold  roast  fov/l,   or  bony  pieces  left  from  the 
first  serving  of  chicken  fricassee,  can  be  used  for  Chicken  Rizotto*     The  recipe 
is  on  page  42,   in  the  Radio  Cookbook.- 

The  next  left-over  recipe  is  for  Shepherd's  Fie.     I  forgot  to  note  the 
page  number,  but  I''d.  sure  it's"  in  the  cook'^ook.     I  sup'oose  , that  everybody 
knoT7S  how  to  make  Shepherd's  Tie,   in  some  form  or  other.     The  easiest  way  I 
know  of  is  to  grease  .e,  bf.king  dish,  and  cover  the  sides  with  a  thin  1  L-.yer  ,of 
seasoned,  mashed  -ootato.     Then  fill  the  center  with  a  "^ell-seasoned,  slightly 
thickened  stew,  with  creamed  chicken,  or  v/ith  creamed  fish.     Of  -course,  there 
should  be  no  potatoes  in  the  ste",'.     Th-jn  cover  the  top  with  the  mashed  potato. 
Lake  until  the  pie  is  hot  clear  thro^xgh,  and  lightly  browned' on  top.     You  will 
find  that  a  small  anount  of  baking  powder,  or  a  well-beaten  egg,  adds  to  the 
lightness  of  the  potato^. 

On  page  59  of  the  cookbook  there  is  a  recipe  for  an  old  standby,  Tread 
piaddine,-  which  may  be  served  hot  or  cold. 

■  The  last  recipe  I'll  mention  is  Lread-Cruinb  Cake,  a  good  method  of  using 
up  stale  bread  cruabs.     I  shall  broadcast  the  recipe  for  bread  Crumb  Cake,  for 
the  s-akc  of  those  who  do  not  yet  have  copies  of  the  free  reidio  cookbook.  Tread- 
Crumb  C-ake  requires  the  following  seven  ingredients: 
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1  cup  sugar 

2  cups  cru]T:bs,  from  very  dry  oven- 


toasted  bread 
3  eggs 


1  teasr)Oon  vanilla 

1/4  teaspoon  sa.lt 

1/4  teaspoon  ali.aond  extract,  and 

1/4  tcasTooon  cinnamon. 


Seven  ingredients.     Check  theri.  plea 


(Repeat  ingredients ^ , 
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Beat  the  eggs  well,  add  the  fiug-r,  crnd.  stir  in  the.  other  ingredients. 
Fat  the  mixture  evrnlj'-  in  a  sh-illo"'  -greased  pan ,    Bake  in  .a  slo-.v  oven' 
from  30  to  40  minutes ,     Thif.  h-:s  ::o:.ier/hat  the  texture  and  flavor '  of"  macaroons , 
and  OS  I  said  "before ,  is  a  |.:ood'  way  to  use  up  stale  "bread. 

■,7e  shall  proceed  nov;  to  question;:  and  rs,  ,hecauso  there  '.'/ill  be  no 

time  tomorrov'  to  ansv/cr  nuestions. 

First  question:     "The  v;aifles  stick  in  clJ  new  electric  waffle  iron.  Should 
I  grease  the  iron?" 

,  I:Io«     An  electric  raiflt:  iron  should  never  be  greased,     I  .  rli?.p5  your  '.^:'f- 
flts  stick  bec'iuso  you  h- ne-t  eut  enoa  i.    .:lted  "^outter,  or  other  shortening  , 
in  the  batter.     One  or  two  extra  table srioons  of  melted  shortening  in  the  batter 
"all  often  ke-gp  waffles  from  sticking  in  an  electric  iron. 

This  ciuestion  reminds  of  a  pr  obi  era  of  my  ovm.  Does  anybody  loiow  what 
to  do  for  a  'percolator  that  snores?  Really,  it  is  embarrassing.  I  received 
a  bright  and  shiny  Llcctrie  percolator  for  ChriGti-..as ,  and  the  very  first  time 
I  used  it,  at  a  party,  the  ecco-ntric  thing  snored  violently,  all  the  time  it  was 
making  coffee,  I  hesitate  to  ask  th^  Bureau  oi  Hoir;.e  Economics  what  to  do  for 
a  snoring  percolator.  The  ^ur  -u  i/ht  not  anxa- :ciate  the  seriousness  of  the 
matter,  Flowever,  I  shall  be  v^ry  gratef'aL  for  any  -idvice  you  can  give  m.e,  on 
the  subject. 

Second  question:     "Can  ;you  t  ^^ll  ;:.e  how  to  :;iake  h  ger,   in  large  quanti- 

ties?" 

To  make  hamburger,  in  large  -     -ititics,  ^  rind  le-  -  "    ef ,   such  as  the  round, 
neck,  flank,  ?nd  trimj.iings,  and  .:.  ixbtle  fat ,  in  a  saee^.  gv  grinder*     If  de- 
sired, put  a  small  amount  of  bacon  in,  for  flavoring,    "For  seasoning  50  pounds  , 
of  meat,  about  one  pound  of  salt  and  four  ounces  of  penper  arc  sufficient,,  I 
am  sending  you  a  copy  of  rarmers'  Pulletin  IIo,  1-115,  called  "Beef  on  '  "      ^"'  'rm  — 
Slaughtering,  Cutting,  and  Curing*"    This  bulletin  is  sent  free  on  reqac_^e  by 
the  U,  S.  Dept.  of ^Agriculture, 

Third  question:  -  "Does  the        S.  Department  of  Agricu-lture  have  a  free 
bulletin  on  m-^king  budgets?" 

It  surely  does,        nuw  free  bulletin,  called  "Planning  and  Recording 
Family  Expenditures,"  has  just  been  published  by  the  United  States  Dcpartm.cnt 
of  Agriculture,     It  is  sent  free,  on  request. 

.....a  question:     "Flcisc  tell  me  whrit  type  of  curtains  are  appropriate  for 
a  smi.ll  breakfast  roor.i." 

Something  cheerful  and  refreshing  materials  apx^ropriate  for  the  breakfast 
nook  are  spotted,  checked,  or  striucd  gingham,  Fnglish  prints,  cretonne,  or 
muslin  banded  with  color.    Every  clcVcr  housvj'./if c  knows  that  if  a  man  has  a 
good  breakfa.sti  in  pleasa.nt  surroundings,  he  will  go  to  wor'k-. believing  that 
all's  right  v;ith  the  world. 
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Only  one  raore  question,  ;"'nd  that  is  froiii  a  .listener  who  v/ants  to  know 
how  to  prepare  breaded  veal  cutlets,  as  they  are  prepared  in  restuarants. 
She  says  she. has  tried  several  methods,  hut  finds  none  of  them  satisfactory. 

I  shall  read  you  the  recipe  for  Breaded  Veal  Cutlets,  r/hich  was  supplied 
by  the  juref^ji  of  Hoijie  Economics.     I'm  sure  you  nill  find  it  s-^ticfactory. 
Six  ingredients,  for  ZBrcaded  Yeal  Cutlets:  _ 

1-l/id  pounds  veal,  cut  ?/4  inch  thick       .  1  tablespoon  v/a-ter  . 
1  e<£:;-r  ,  s/d  teaspoon  s<alt,  and 

1  cup  dry  bread  crunbs,   sifted  l/S  teaspoon  pepper 

Jjet's  go  over  the  siz  ingredients  again,  please:  (Repeat  ingredients), 

n'ipc  tilvj  laeat  with  a  damp  cloth,  and  cut  it  in  pieces  suitable  for 
serving,  .  Beat  the  egg  slightly,  add  the,  water,  and  mix  well.    Put  the  salt 
and  pepper  with  the  bread  crumbs.     Dip~th«  pieces  of  veal  in  the  .egg,  and 
then  roll  well  in  the  bread  crumbs,    place  the  erumbed  veal  on  a  plate,  or 
board,  and  allow  it  to  stand,  fq-r  1  or  2  hours,  to  dry  the  surface,  Use^any 
desired  cooking  fat  or  oil,  and  when  the  fat  is  hot  enough'  to  bro\7n  3,  cube  of 
bread  in  5  or  6  minutes,  lower  the  pieces  of  meat  into  it  and  cook  from  6.  to  7 
minutes.     The  use  of  a  thermometer  v^ill  give  ^rnore  satisfactory  results*  The 
temperature  'Of  the  oil  should  be  150'*^  to  153°  Fahrenheit.     Cooking  the  meat 
at  this  temperature  for  5  minutes  will  give  a  golden  brown  crust,-  and  the  meat 
will,  be  properly  cpoked  to  the  center.     Sufficient  time  must  be  given  to  cook 
the  meat-,  and  if  it  should  brown  too  quickly  on  the  outside,  the  temperature 
of  the  fat  must  be  reduced.     After  the  m.eat  is  brov;ned,  place  it  on  paper  to 
drain  off  the  excessive  fat.     Serve  garnished  with  pa.rsley.     Tomato  sauce  is 
always  liked  with  ve^^l  -nr ■•rs-rr'-l  by  this  method. 
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